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How-weather  questions  in  the  mail  "bag  today  include  oneVfrom  a  w  oman  who^^^' 
wants  ideas  for  summer  desserts  that  need  not  he  frozen,  since  ^fjUds^t 

1  It  .all    '  1  "" 

possible  to  get  whipping  cream;  and  a  question  from  a  mother  who*9s£s  about 
summer-time  care  of  perishable  foods.    Home  economists  of  the  U.  S.  Department 
of  Agriculture  have  answered  "both  questions. 

Here's  the  first  question.     This  woman  says,  "How  that  we  can't  get  whip- 
ping cream  I  have  stopped  making  unstirred  ice  creams  in  my  electric  refriger- 
ator.   I  don't  have  an  old-fashioned  freezer  so  I  can't  make  water  ices  or 
sherbets.    Please  suggest  some  cool  desserts  that  do  not  nave  to  be  frozen." 

Of  course  the  home  economists  answer  the  number  one  dessert  for  summer- 
time is  fresn  fruit.    You  can  have  any  one  kind  of  fruit  by  itself,  or  a  mix- 
ture like  fruit  cup  or  fruit  salad.     Serve  the  fruit  just  as  it  is,  or,  in  some 
c?ses    cook  it.    However,  if  you  have  a  pudding-like  dessert  In  mind,  you  can 
still  use  fruit. 

Eerries,  apples,  peaches,  plums  and  grapes  are  especially  good  made  into 
fruit  sauce  to  serve  over  a  plain  dessert  as  a  foundation.     For  example,  you  can 
make  a  vanilla  cornstarch  pudding  and  serve  it  with  a  berry  sauce.    Heat  the 
fruit  a  little  to  draw  out  the  juice,  and  add  sugar  if  the  fruit  needs  it.  If 
you  want  a  smooth  sauce  without  seeds,  press  the  berries  through  a  sieve. 

You  can  dress  up  many  other  desserts  with  fruit,  too.     Spanish  cream, 
molded  cereals,  rice  cooked  in  milk,  bread  pudding,  cottage  pudding,  or  any 
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"bland  flavored  cake  or  pudding  like  sponge  cake  or  pound  cake.  Vanilla  and  lem- 
on   flavoring  are  two  that  "blend  well  with  most  fruit  flavors.  These  desserts 
are  easy  because  you  can  prepare  the  two  parts  early  in  the  day  and  put  them 

together  at  mealtime. 

Fruit  gelatins  are  also  cool  summer  desserts.     Of  course  you  have  to  make 

a  gelatin  dish  of  any  kind  several  hours  "before  you  want  it.     In  not  weather,  use 

a  little  less  liquid  than  the  recipe  calls  for,  or  a  little  more  gelatin.  You 

can  jell  orange  juice,  lemonade,  limade,  grape  juice,  or  almost  any  other  fruit 

juice  you  like,  or  mixed  fruit  juices.    Use  2  ta.blespoons  of  gelatin  to  each 

quart  of  liquid.    You  can  also  stiffen  pulp  or  puree  with  gelatin  in  about  the 

same  proportion.    Except  for  the  citrus  juices  themselves,  all  these  desserts  are 

improved  by  adding  one  or  two  teaspoons  of  lemon  juice  to  intensify  the  fruit 
flavor. 

Then  you  might  make  fruit  juice  "flummeries1*.  A  "flummery"  is  simply 
strained  fruit  juice,  sweetened  a  little,  and  thickened  with  cornstarch  to  about 
the  consistency  of  pie  filling.    Red  and  black  raspberry  juices,  and  "blackberry 
juice  make  extra  good  flummeries.     These,  like  fruit  gelatins  are  better  for  a 
touch  of  lemon  juice.     Serve  flummeries  with  top  milk,  or  use  them  as  filling  for 
tart  shells. 

And  don't  forget  fruit  whips—  tnose  delicate  combinations  of  fruit  pulp 
and  stiffly  beaten  egg  whites.     The  more  pronounced  the  flavor  of  the  fruit,  the 
better  the  fruit  whip  will  be.    Prunes,  peaches  and  apples  make  especially  good 
fruit  wnips.    Cook  the  fruit  enough  to  press  it  through  a  sieve.     Sweeten  it,  and 
keep  it  hot  while  you  beat  the  egg  whites  until  they  stand  in  points.    Use  2  egg. 
wnites  for  each  cupful  of  fruit  rmlp.    Fold  the  hot  pulp  into  the  boa  ten  whites, 
to  set  the  egp  whites  slightly.     Otherwise  the  whip  will  soon  get  watery.  Chill 
for  p  short  time  before  serving*     If  tho  whip  must  stand  for  any  reason,  stiffen 
it  r  little  with  gelatin.    Dissolve  8  teaspoonful  of  gelatin  in  oold  water, 

add  i-fc  to  the  ho"t  pulp  before  you  combine  the  pulp  with  the  egg  white*  Then 
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chill  the  whip  in  the  ref rigeratCr. 

Fow  about  keeping  foods  safely  in  sunnier- time.    Meat  and  milk  and  some  of 

the  other  foods  need  special  care  in  summer-time. 

She  home  economists  remind  us  that  many  foods  that  are  rich  in  protein  are 

nighly  perishable  and  easily  contaminated.     Certain  dangerous  bacteria  thrive  in 

protein  foods  which  have  started  to  spoil.    These  bacteria,  may  not  noticeably 

cnange  the  taste  of  food,  "but  they  nay  cause  food  poisoning. 

In  hot  weather,  meats  spoil  very  easily.     Tnis  is  especially  true  of 
ready-to-eat  luncheon  meats,  tenderized  hams,  meat  gravies,  meat  hashes,  minced 
meat  sandwiches.    Foods  containing  milk  or  eggs  or  both  often  give  trouble  in 
summertime — milk,  homemade  ice  cream,  custards,  desserts  containing  custard,  such 
as  pies,  cream  puffs,  and  eclairs,  also  s^lad  dressings,  and  potato  or  chicken 
salad,  kept  in  room  temperature.     Starchy  foods  such  as  macaroni,  spaghetti,  fowl 
dressings  and  other  "baked  dishes;  eggs,  fish,  poultry  and  cooked  leftovers  con- 
taining any  of  these  foods,  are  very  perishahle .    Keep  all  these  foods  very  cold, 
at  or  below  45  degrees  Fahrenheit.     The  best  plan  is  to  keep  very  little  on  hand, 
buy  to  avoid  leftovers,  and  use  what  you  buy  as  promptly  as  possible. 

The  "variety"  meats  or  meat  organs,  like  liver,  hearts,  kidneys,  tongues, 

and  sweetbreads  are  cn  the  market  just  now.     These  meats  are  excellent  in  food 

value.    But  they  do  not  keep  well.     So  huy  .just  enough  for  the  immediate  day's 
use.    Keep  the  meat  cold  until  you  cook  it,—  and  cook  it  the  same  day.    If  you 
are  lucky  enough  to  have  a  large  freezing  compartment  in  your  refrigerator,  you 
Could  buy  these  meats  and  keep  them  frozen  for  almost  a  week.    But  you  would  have 
to  use  them  as  soon  as  you  remove  them  from  the  freezer.     The  freezing  compartment 
is  tne  best  place  in  the  refrigerator  to  store  perishable  meats  of  any  kind. 

Put  cooked  food  in  the  refrigerator  as  soon  as  it  is  cooled  to  room  temper- 
ature.   Set  the  container  in  ice  water  or  cool  it  in  a  current  of  air  to  speed  up 
tne  cooling  time  after  cooking, 

^  Cooking  and  tahle  fats  and  oils  need  space  in  the  refrigerator  to  protect 
tnem  from  light  as  well  as  to  .  keep  them  cold.     Light  makes  fats  turn  rancid. 
<>ut  meats  contain  a  good  deal  of  fat,  so  keep  them  in  the  refrigerator,  too. 
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